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~ASHIONS FROM PARIS ARE TINGE

N Scensational Modes So Far This

Sonson---Colors More Subdued Than
| sual---Plenty of Pretty Costumes
lor Spring and Summer

rut n and
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\
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ccked cloths

Crepe de chine blouse.

an, which rm(‘l

M LLEANOIL HOVT BRAINERIL gnight almost call a yellow, Is com-
wew fashions ‘..i.||‘ ned with black or very dark blue,
wnlng but so far ' the checked effects ranging from large

enEation Not small and echolng the various
expected sensa- | weaves famillar in connection with
iments this sen- | blaek and white,
vievs o chance of Oecasionally, in the irregular
on the part |checked designs a line of white enters
naking house | the heme very effectively (Cme of
been overthrown | the hest  looking Iimported models
ner's whim kit over by a Fifth avenue tallor
in theflist week was in one of these tawny
noment, but| yellow and black checks, made severe-
n s expres v plain with a skirt of only moderate
«hown | width and ecoat on modifled Norfolk
Pre ne wited rather closely by a narraw
tira mad of the material trimmed in black
1 mod- | g her uttons of the cloth with
b nt ' . lack cenires

’ " . | In =ilks, faille of one sor:t or an-
t : ATIR | other appears to be in first place but
. Ad ] is by no means alone in the field;
S ‘ b nd though #llks of greater softness
. Afrer ]! 1t of conslderahble body are .\\-'!i ke,
i olt osFamer weaves have their popu
Mention has been made of
. taffeta gros grain; but there s A
\ 1 almost as sheer and soft as the
de sole, which itself resembles an
" p illzed China =llk of exquisite
. . hi= lor de sole in the Callot stripes
' ™ n charming thing for the summer
I in at- | frock and onght to find ready sal A
r mat :n.-l. ripe, of two jnches or a little
| more, in deliclous rose, Is flanked, let
i 1 ar 1 wnd 1v, by a very narrow stripe of
5 4 { darivel 1 n each ide, on a ground of
' And | warm Ivory which forms a stripe al-
" ' an |t \ with the ros« Or perhaps
3 N the color i a bright soft blue instead
4 hecnu rose and the ground is light bejge

t a ek, | Whiie the hlack remalnsg the game
w! are There are dotted off n this
o raged, and [same silk, big coin dots as large as
eeds | a quarter in dark blue or black, scat-
atill na- ! tersd at ratner wide intervals over a

N m surface of bejge or sand color

. for char- St pripes in broken flowered,
1 dried 1 penwaork: stripe of every
e T ival sort are featured, Ribbed
fucts | weaves, too, are evervwhere; thaugh,
| naturs ! « among wonllen cloths
N neing | that they have thelr greatst success
| whout | (¢ kied and plaided silks are shown,
ronee it not so enthusiastically as was
. '.\;‘.-.'..I Highland aMliations having
™ expected to influence the manu-

. ' reminder o | facturer n favor of tartat. ecffects,

vingt which A wood many of tl new maodels are

s One ind  coming over Iin grays, the French ap-

' Were  across | parent v $ a mind to trane-
el In tak-  fer ne¢ tin. popularity from the

itha Interest  Delge gray tones; but gray Is

i . ¥ no means  generally  becoming,

L I n Coldstream | though, for that matter, neither is
O ind but- | belgs lattleship gray is distinetly

s Wls that igd  there have been other

v war. Wit i recently launched that are

vorse; but the French are now ex-

T m » ing softer and lighter grays with

L nov he ninkikh or creamv cast that ren
t 1SON  aers them far less cruel to the aver-

bH ! ] aompiexion

> Cirny s used alsor as o relieving
18R | note 0 a siderable extent ind
it the |, 1 m Ik walsteoats

hid fa 'eulfs, &c., of appearing
f 1 ere are mnection with suits of blue or dull
rea min I w the red or et or deep purple. There
1 vie to har A me very attractive rather rough

' 1 i and coat materi

t tter | |y i ely rose red of a4 so
(L mplish the ‘ lightly mixed< with gray
t ne ne excellent French maode 156
n ros 1 gray motif with reliéving

(5 5 ral new it '
reelain blue ( 1 examination of the m
" " v ported m ¢ ind sKketiche ot m-
; noile ready displaved leaves
form: torpedo ne wit a pleasant sense of relief
s a easily dis- There Is 1 no necessity for in-
wilé it have been  ftant and drastic ge in one's
hape opr gait, If 18 kept at all
i w DT gtep with late winter and ‘twixt
24 . 1 sensong models there not even ahb-
the cana o ind citron | Solute necessity of chunging one's

s e deranaa Al tHE frocks, save from a desira for some-
g kv thing new,

" F y ces & Quan :.,' of For we =eem to he very nearly
of yellow brown NE% where we have heen for several

ind | o onths past. We perhaps must aban-

b W P UTOR L Jon moyen age lines pure and sgim-

' M, OmYX s 0 CIRAT e bt we may keep our large waists,

Y iIf we pleass I'remet will it those
elge, suede "I”"l large walsts rather more snugly than

be popuinr. b oqanot or Cheruit. and all insist firmly

erdict es the upon flattening us In bac and front,

! 1 castor 8 favor nut the much dlscussed pulllng in of

r and o which DAS | agpgetas and actual pinching In  of

b 1 fuvorits A a matter | waists (5, it would seem, to be no

1 r ‘ wde= run im= ! more general than it was last season
T ‘ . er, and sales-  With a certain typ of frock one does
- n and women willla Lit of it; but there's no necessity
rin ‘ vearin that tvpe of k unless

" me fa it

r will meet the And there are other rvivals, Or
li ' wWomen  maore the kimono sleeve has refused

’ color die, though it admits that its health

P viter or boot- | j& not what it was, The tunic has

' marter than the  pot n relegated to the limba of

| werty  forgotten modes, though it does not

ronches dominate as It did. Russian blouses,

imbleg ' double skirts, wide girdles, sleeveless

ar 1 fnl I8 ¢vening bodices, all retain Parisian
1 th and so little ' ganetion

of th of our memo= What are the things that are dif-

e ferent? Well, that brings us back to

Ay ree made | the point from which we started.

| spread ke | Nothing seems to he enormously, rad-

" t t hefore the covert | {eally, outeryingly different. The dif-

ty it had lost ' ferences are in the little things
! 18 it
it o Het pside
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|} h
L] a the
| her
rd hert 0
H ] h
i rt \Variet
il a
t f t
i d
r ivie w0 fine a rib
v nooth -
f rid X T Eros
' to hava
nstanee
¢ hont

L

Bale 1 20 e Py Pl NN -

3 ~THE SUN, SUNDAY,

ey Y R T T T R e o s _ ST
FEBRUARY 14, 1915 AL LE — _ - :

attractive shade and shape the effect
will be the same,

Lacking a tablecioth of the proper
tan shade and unwilling to spend much
money to further her decorative ideas,

this hostess hunted through the shops

in fine, soft curtaln scrim,
used over
the customary damask,
by dipping them In weak coffee, Cof-
boiling

Her tablecloth and napkins provided,
she chose as a centreploce a flat
wicker basket, which she stained the
right shade of blue and on which she
improvised a wire handle wound with
blue ribbon, matching the dye used for |
the basket. On the handle =he tied a
bow, of buff and blue ribbons and filled |
the basket with the palest of yellow
bananas, washed and polished to a
satiny finish. .

Fach mguest had a basket in simillar
eolorings, holding salted almonds,
which were allowed to cook only to
the proper shade and not untl] they
acquired a brown tint

with the palest of cream molasses
chips, which matehed very nearly the
other shades of buff. The place cards
were decorated with Continental sol-
diers in uniform.

While it was impracrticable to serve
a menu which should follow closely
the Continental colors, the combina-
tion of blue and buff was made the
mosat of throughout the dinner. The
stema of the glasses in which the|
mixed fruit cocktalls were served were !
decorated with bows of narrow blus
and buff ribbon, the cream of oyster
soup was served in blue soup plates,
and the cold crabflakes, which ap-
peared for the fish course, wers packed
in crabshells, the tips decorated with
frilla of blue and buff paper

Virginia fried chicken, with cream
gravy and sweet potatoes, constituted
the principal course, and was served
on large blus dinner plates, and the
salad was of celery, sprinkled with
chopped nuts, which repeated the buff
coloring, the blue being represented
1by ltitle blue china Adlshes no larger
|than an individual salt cellar, which
were filled with mayonnalse and placed
one on each plate of salad

The ice cream wnas served in fancy
boxes of blue and buff in the shape of
l(‘nnwm-mm hats Favore were con-
cealed in elaborate motto papers of
blue and buff, those for the women of
the party being decorated with a
colored print of Martha Washington
in cap and fichu, and those for the
men bearing pletures of Gen. Wash-
| ington When opened the favors
| proved to he Martha Washington caps
'of white crepe paper and Continental
'hata, such as wers “vorn by Washing-
ton and his army.

DAINTY SPRING DINNERS.
LOUNDERS are biting now In
the bays, channels and creeks

about York. The early
trains for the seaside on Sundays are

New

until she found the desired buff shade | appetizer and stimulant

fee staln is casgily removed by a sln:loL i

must be earefully looked after,. Too
much seasoning is to be avolded, even
to the use of salt, until the food comes’
to the table

Clams wi e eredited with many reme-
dial qualities, the juice being a tonle,
The broth is

This uh.| a favorite delicacy for invalids, and
the silence cloth instead of | as A summer soup, served in cups, hot
She obtained | or cold, with a spoonful of whipsed
a half dozen napkina the desired buff | cream on top, it is unsurpassed, ;

Clam chowder, when delicately made
rom small young clams, I8 very good,
Carefully chosen bacon may be used
Insteafl of the fat pork that the old
recipes call for. This may be cut in
#mall bits and placed In the bottom of
the saucepan (white enamel by prefer-

ence), with a dozen or more of the
emall clams over it. Plenty of fine
butter, pepper and salt are sprinkled
over the clams. Then new potatoes
iru: in tiny dice may be added. Some
use onions= also, but they seem too

strong of flavor to use in this spring
chowder de luxe,

Add a pilot eracker or two, brokén
up, then some warim milk, the pAn

At the corners | being on the range during the mi%=
o’ the table were larger baskets filled | Ing and well watched to prevent burn-

ing or scorching
bacon

More clams, more
potatoes, eracker and milk miy
be added or the addition of the secohd

ot of eracker may bhe omitted, as 1f
has a ton thickening effect
Use plenty of butter and enough

milk to keep the mass well molstened.
C'over the saucepan and let the chow-
der for

stew  slowly about an aonr,
Add milk as it reduces Tomato sutp
or catsup s deemed an improvemeht

by some, while athers prefer only *he
delicate clam flavor. A glass of white
wine Is an Improvement. A chowder
madna In this fashion will be found a
very different dish from the usual res=
taurant made variety

Young clams, rolled in flour and
fried crisply in wvery hot fat, then
served on toust, are a  delightfinl
breakfast dish. Clam fritters also
glve zest to the first menl of the day
when all other dishes have grown
tiresome, For these take twelve

clams, a pint of milk and three fresh

eggs, Newer use second quality (1 ]
for cooking. .

Add the clam Juice to the milk: beat

the egg In with salt and pepper and
blended flour; then add the chopped
clams and fry a tablespoonful at a
time in hot fat. When the fritters
are a golden brown drain them on
brown paper and serve on a platter
with fresh parsley.

Clama combine hettor with lu,'lﬂt.
than almost any other food Soft
clams, steamed and  served with
toast, are gond

An attractive supper digsh = made
in this way. Take rolls —~the Vienna
rolls are the best for this |-ur;n-gn'—'
and remove a small portion of the
crust, Then woop out the soft in-
terior. Fill the space with freshly
opened Little Neck clams, replace

the crust and after molstening with
milk to prevent drying up, place
the oven.

With the elam juice make a sauce,
adding a Ittle warm water, thicken-
ing with flour and butter, paprika,
tabasco sauce and Worcesiersnire,

filled with fishermen on the way to

take advantage of the brief season ladd tomuto cataup if the

Hiand all thess tovather smonthlv and

color and
for this fish, which In May takes its flavor are Nked Then remove the
departure for the deeper sea rolls ";;lml the ove T\h and pour this
2 ., sauce thickly over them
The flounder, llke the porgle, is very DuckMng with rhubarb tsrt s a%
plentiful and cheap, so much so that|iiea1 spring combination, now {hat
it is not mentioned on many of the|lamb and mint sauce have grown a
fashionahle bills of fare. Yet 1t s trifle old. The duck must be plump,
but not layered with fai, as =0 many
one of the most delicious of breakfast| o (v jncubator birds are it oan
| )?_{ ,r 8 |nﬂh. especially at this time when it | be stuffed with bread cerumbs, butter
y, / 7 » - f8 young and not too large ‘!'1'1“’-“':]-!""1 onlon, also herbs If de-
/ ! A great many fish l--\;-r.-tdn}nn: .||\-r :I'rr""""..' ll\"i‘r".;h mix very well In foods
v . . ’ . . . . - . | prove of the removal of the hones o Make x ubart t s :
A frock of white embroidered net combined with amber linen lawn and a gown of plain and striped black silk. ;L Sin R onsNiRE ekl SealeE tho \_‘_'Tf.'\‘_' .‘I“‘r‘!:_‘!‘n'\;-':f- I;!L!\ in”;\m:n mln
| l Ium |1 ! i 1 Hollow ut the heart |ﬂm|wh'r #imply cleaned, rolled In flour j‘l;'.\lf;'\:”"f.':"“’-:L"‘lf”l“l"ll' fn:'kll\ln‘_l‘u:'imw :';:'
] i if nd are 1 W oLuls or Il or plait wpln 1 V f butter nd hrow ‘ whijle Loliov out n neg . = LU e and serve
1 :.\Flluil‘l.‘r. ! late \;.m‘.-: m ll-'.;“m- put r“||'i‘ ':-w.1 -\rri.al rll}‘u ;I-u-‘l. l‘.:'.l-:', and it w a 1 1 plice a chopped green pep- 1“"‘1 fried in hot pork or r"“""“ f_'” the tart in the baking dish, whieh
indicate that probabllity, and among known houses, Premet among others, | with moast heef ind #mall onion and A1l with ul.\‘i its bones are very sturdy and well | may he slipped into a silver outside
the things shown at the French open- | and glve opportunity for the use u,’} Artichoke o X Wl force meat well ‘H--um-m'AIA draw= | connected with the spine they lift digh if desired.
ings peplums long and peplums short, w."-“- ve walsteoat .||r|:.\;':r;--r.rﬂ' " boll a dozen Ir AV ;‘Ilik“f..‘]..;n‘l”,- u}nl(l“':-::l,; | from the cooked fish very easily. w:‘!u-h\";:;:ln;.:nru; !‘; rhm-t's-z “r;!nd ;;:‘:
peplums st rhr & wplums  of Ther s ovi itly a movement to- | hokes "l 4 > t lumyg o ) e wiween | ) s =he AVe | \ee on -
.4-.!-.r‘::,--,‘.;l',':‘l.::;;.m ":‘IW".I.'IIJ“I:I “ml_ ward the three-quarter sleeve, but | .overed “ ' : X them. Cover closely with a Kitchen| Many persons who know of AT e e Ll *‘hnnﬂ"‘nlnt-l
tered gavly on everything from suit | the long close sleeve has no 108L Prese | ganece mads f n 1 f cheesecloth, put in a mv-|‘mn_v on hotel menus are not aware | the full grown vegetahleg, more suh-
evening bodices tige. DBralding, not too liberally ap- ot \ 1 ‘ i =ancepan with a bunch of gveet | 0 asunder, skinned and boned-- | stantlal, of course, but not of the
walsts with short little | plied and often, like the embroldery ! jamon | By 1 il water .m\l‘:-:mm-“:- gently ‘ﬂ]Ph«d. ST SRRl it s neRieas same early delicacy of their fipst
peplu w cord or Lelt are sat used, merely a fine tracery, Iz, with " ; ¢ \ W ; 1 tender . Drain thoroughly: and . & ak aa o - growth, Carrots can be hoiled whols
‘.~l'u tory thing 1 " avoldance ! buttons, the form of trimming most in | juaves from four stems of are n, | ind thicken the gravy it was is oft ":n'" as soit “. restau- | and served with a cream sance. Beets
f any complications about walstband Vogue for the sult and trotteur frock. | .0n them yiid 1d them voked In m.i‘ OrVe h.m in A l\ll'.u.-l‘n. rants, TP Engligh sole, while offered | also may be boiled whole and served
conneciions; and very clever maodel r the rest, teimmings, aside from | ., ce, Serve at once gars ) with | eIl With 3 y '"‘f"‘d ity i in its season at many fashionable | Vith melted butter.
of this sort are offered with soins Imming of the material, appears to | ¢, sippets Baked Eg ;-..m.-' L.ll-... firm egK- places, ia never used in the kitchen Asparagus, like lamb and mint
of the imported sults. One of the be a nexlizible matter, | Nenpolitan Beppers.—Wa it ant and « ut in thic Kk sl -« let them P S 4 A ‘e wrb rance, gets to be an old story by May,
simplest models  takes the form | = meommmy | - ST |~'-‘s beppers, Ay them ind in cold salt water one hour, |of the average restaurant, as its price | ut those who have tired of It as a
=% S Baae lainls salloved. | Si A L ; R en bioll for ten or twelve minutes. |is high and a great many really pre- | hot vegetable can serve it cold as a
SESNDIAG. e, S Wit Jnited | VEGETABLES IN NEW DRESS, | " 9 "¢ e ihacho "1 lay the slices on a well buttered bak- | fer the American flounder salad with vinalgrette sauce. Cold
wegh collared, long leeved, plaited sl ol | with a |||_\ \fv { finel l.-;- 4 ng i put a thick slice of to- Kingflsh, pompano from the South, | salads of the young spring vegetahles
WaoRy o :'lh' !"-.‘.III’ “"”“T‘f\ .A':‘W 8 the winter season moves onl ') (bl ’ MUl l it sprinkling with a mix- | weakfish, whitebalt, soft clams and the | are delicious. Caulifiower, peas, car-
very loosely a .‘..u-- 'u ‘-I\.. he ‘.w-.- - ‘ A. ..llb win II -".-l"' . .:‘ ¢ : '.j :- opp i \ ERYAS CEE L ture cracker dust, grated cheese, | irst of the tiny soft shell crabs come | rots, string beans, all comhine beauti-
mul  walst ]."“- .lll-l fa l\l-- perhaps | y LY 'l""l”" '.' ‘. il"l"“- "‘-‘ “'Tlll" | oK ait, a Tew | peppes It and a Jdash of sugar and : with May For a month or more new | fully for this purpose,
:“H\.'.”.I"“' i,l;” ..I-. 4 ‘-,.‘: J. | . o :.‘.‘ . ..:: . ' KB ‘.I“_ . u l‘] "us ||. ‘ ‘u‘ ‘1 imny .L SRS e imp of b ;"1-1 on ..‘.. ul F!;nlnf- | potatoes from the South, asparagus, AR a desgert rhubarn may be served
. of the normal line seem in th s family caterer e g ma be | pi ; ‘ ite brow L. H'i'l Eerve af a | peas, pew cabbage, spring onlons have | in various ways in the spring. Straw-
ascendent, but the shortened walst | most  easily done b serving  the | Placed arou f i L b ,“l N a & . h'":" in the market | berries and cherries will be better in
"mn many of the models and | winter vegetables in new form. Cinned ! e it [ A Soutf ake a "1““" Strawherries of course have been | June, and by that time rhubarb will
wn in man { ¢ m l‘l inter vegeta ’ 1 v odlel I .‘n A W asparagus and rub coming from the South for many | have lost a great deal of (ts pristine
mly the elongated walst receives lit- | thing® one tires of soon and the vege-|  Onlon Puff | ' 1 puft ‘ s 8l add three well | weeks, but have not been at their | delicacy
HE_Snooursgement | twhlew bolied and cranmied lack Yarisiy ;| paste, toll i rB :  beaten ¢ ind a gill of cream, salt | inest, Rhubarb 18 young and deli-| Tt can be used after the o Finglish
Coal that 18 coat suits, are sel-| xo to serve the old thinga in & new | into square fou S - 3 B d pepper, beat W ind put in but-| cate and 18 at its best in the small | method for gooreherry fool, which s
dom long, but there are varying des | way I8 the caslest solution of the|Take a large white onlon, hollow out | G040 (oume  dishes and bake ten|open topped tarts which when made |at Hs best cold and covered with a
grees of shortness, from bolero I ngth | problem. | the centre and Al it with the meat| ., Garnish with a spray of [y the French pastry cooks are &0 | meringue made from the whipped
to hip length IPremet, f‘..f-r'n"_ Apples are always at hand and .:‘1, m a emill sausage; add ten | fresh watercress, emticing. An occasional box of cher- | whitea of eggs and sugar. Peel and
Callot, Martial et Armand, Beer, all cut Inte thick slices, cored and frie d | per salt, & half teaspoan of prated Macedoine  in Casserole.—To one | yiag {8 seen in the fancy fruit stores. (cut enough young rhubarb stalks to
show more hip length coats fo- street | in butter make a garnish for chops | chease and a tablespoon of i le of macedoine vegetables placed | gy {8 the month when the spring |1l & gquart measurs, handling it dell
wear than coats of any other l 1;;:'51_"‘;11 Is appetizing. Again, take mashed | last o Twﬂ;-“"l of era '_" dust, | | n buttered .-...u.-r-.‘.-_ add one dozen | ginner is at Its best. The delicate | cately and using white enamel ware
8ome are loosely or semli-loosely | potato, smooth and well seasoned, and | in the centre of the paste leach of potato, yelldw turnip and | 4uokling, the Little Neck clam and| for cooking Stew gently untfl it
beited, some are tightly Atted and heap it in a buttered baking dish. | ing up the corncre aumpnng | parsnip balls cut with the small po- | giher good things lose much of Ihrll“nnflnm\ In just enough water to cover
have full peplums. Cutaway models Spread a thick layer of good apple Btuffed Cabbage,— :,‘ e nE I trto wp, the juice of a large onion, | gayor later in the year. They are | and before it breaks rub it through
ending ahove the walst line in front | sauee over it, then sprinkle with bread | and remove the outer leaves from &, per, salt and dash of sugar, a €111, he had earller, but it takes the|a sieve. Then heat in a tahlespoonfu!
and sloping away to join plain nar- | crumbs, pepper, salt and a few little ! medium head of cahbage that Md | f cream and a gill of melted butter. | onoh of May sunshine to make them [of butter, a cup of powderad sugar
1|“- k in the oven for an hour and perfect. Mint and chives are just now | and the whipped yolks of four eggs.
| Berve W th a roast of meat, ] tender and juicy, and all the varfous| Place In ndlvidual glasses and put
| I dAp) With Cheese Bauce { green saladw, especlally the Romaine, [in the jcebox after the mixture has
'a COrt and quartel RiX tart |are in first class condition Young | conled, Then with the whites of the
) l ipples: boil until tender when tried | oorois and beets are at their best | eggs and three tahlespoonfuls of sugar
Sl ‘» 15( | v | riw Dratn and pour over Iu'm-'. make the meringue to he placed at-
AN : | 1 n a swuee made of a half pint of The cooking of these foods in of | tractively on the top hefore sending
\[ il thickened  with cornstarch to | great importance. Older meats, fish L to the tahle A\ maraschine cherry or
( | e consistency of honey; add pepper, | .4 vegetables will take more easual |a dlack hethouse grape can be used
E and three ounces of grated | .. q)ing and preparation, but thesal in the centre,
l hevspe If the apples are very turl’
| prinkle a very Ilttle sugar over —— - - - =
m fore adding the sauce. Do not l —
i chesse until the sauce s
kened and remove at once from l
L Hre 4
IN BLUE AND BUFF, ! F U R S
- |
i

Blue tulle. Blue chiffon and satin.

White tulle and pink satin. |est of the modern variety, but if of

F‘ it a Warhington's Rirthday party
Lry ul

Reductions

t ¢ decoratlons of blue
ind h he Continental colora, | v
i v chanze from the national red, ery rea
white amd hlue and the traditional
erry tree and hatchet designs, While |
lue and bufl may seem & difficult
" heme to carry out, still by ex. |
or ne ingenuity the results can be |
made = vtractive as to compensate |
hi xtriv thought required
(me hostess put her wits to work
veur and succeeded In planning
f decorations and an appropriate | 391 Fifth A"enue,
fmept along  these fies Blue ¢chilna
I huff table linen are two neces-
]

iry ltems.  The china may be of the |

C. G. Gunther's Sons

New York.

valuable heirloom quality or the cheap- IL

S ———




